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Large amounts of lactose are needed as an ingredient of the
medium employed for the growth of the molds in the manufac-
ture of penicillin. Pharmacists use the sugar as a base for pills
and tablets since a hard, compact mass is formed when the sugar
is slightly moistened and then compressed. Confectioners use
lactose in some fondants and tablet-like candies. Lactose has
been used as an ingredient of mixtures for making smoke screens
for military use.
Methods have been perfected for the continuous manufacture
of lactic acid by the fermentation of lactose in whey.20'21 The uses
of lactic acid are limited. Lactic acid is employed in the manu-
facture of medicinal products, chemicals and as a substitute for
acetic and citric acids in the preparation of pickles and other food-
stuffs. An increasing amount of lactic acid is used in the manu-
facture of certain types of plastics.22 During World War II,
lactic acid was used as an ingredient of a fire-quenching solution
to control the fire started inside of tanks by enemy shells.
Nutritional Value of Lactose
No authoritative study concerning the nutritional value of
lactose has been made. In grown animals it does not have the
fattening effect of most other sugars and there is some evidence
to show that lactose stimulates the growth of small animals.28
When fed to rats, they lived longer and grew more rapidly than
those fed sucrose.24
Some investigators have observed that fat may be needed for
the efficient utilization of lactose. Rats fed no food other than
whole milk do not eliminate lactose through the kidneys, but do so
when put on a diet of skim milk.25 The addition to skim milk
of three or four percent of a fat such as butter or lard, is sufficient
to enable the animal to make use of the lactose in its diet. It
should be emphasized that animal feeding experiments add to
our knowledge of dietary factors, but that the diets used are very
abnormal and bear little relation to the ordinary balanced diet
used by human beings.
Owing to the slowness with which it is broken down in the
digestive process, some unchanged lactose reaches the large intes-
tine. Lactose is an excellent food for acid-forming bacteria and
is, therefore, uSed in acidophilus milk therapy to assist in the